


Festive feasts. Seasonal cocktails. 
Twinkly lights and crisp winter sunsets. 
Live music, late nights and plenty for the bairns, too.
Whatever’s on your Christmas list, you’ll find it here.
Especially the night oot before Christmas.

CHRISTMAS
is heading to the
Island



How Do You
Christmas ?
Whether you’re planning the full
company Christmas party, dinner
with your team or a big night out
with the group chat, there’s more
than one way to celebrate
 at Freight Island.

THE BIG DO
Private hire, planned around you.

XMAS DINNER
 Three courses, family style, 
followed by drinks and dancing.

PARTY YOUR WAY
 A table for your group  
Freight Island credit to spend across our
kitchens and bars.



EXACTLY WHAT IT SAYS ON THE TIN.

A Christmas party you’ll still be talking about next
Christmas.

Take over the whole venue or make one of our spaces
your own. Start with cocktails and canapés. Sit down
for a festive feast. Bring in live performers, take over
the DJ booth and end the night on the dancefloor.
With private spaces, tailored menus and support from
our events team, we’ll help you put together a
Christmas party built around your people.
You just need to turn up and get merry.

The Big Do

Perfect for:
 Larger businesses looking for a Christmas party of their own.



PRIVATE HIRE
Take over the whole venue or reserve a private area for your
group.

A FESTIVE MENU, PICKED BY YOU
Festive roasts. Crispy potatoes and glazed veg. 
Sweet puds,cheeses and canapés packed with big flavours.

DRINKS YOUR WAY
Welcome drinks, local draughts, wine for the table or a cocktail
menu made for the occasion.

MUSIC AND ENTERTAINMENT
Bring in live performers, book a DJ or take over the booth
yourselves.

TAILORED SUPPORT
From your first enquiry to the final song of the night, our team
will help you plan the lot.

MAKE IT 
yours
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DESSERTS

£49PP

BREAD & BUTTER (£3 per person) Served ‘Family Style’ to be shared by the whole table.

CHICKEN LIVER PATE, WITH PRESERVED
CHERRIES & TOASTED BRIOCHE

BEEF CARPACCIO WITH
STILTON & WALNUTS

SOY & WHISKEY CURED SALMON WITH
SMOKED PICKLES & CREAM CHEESE

BURRATA WITH BLACK TRUFFLE &
TUSCAN OLIVE OIL

BRONZE TURKEY WITH SAUSAGE
STUFFING & GRAVY

ROAST BEEF RUMP WITH
SAUCE BORDELAISE

GNOCCHI PARISIENNE WITH
COMTÉ & VIN JAUNE

SALT BAKED COD & TARRAGON
BEURRE BLANC

ROAST POTATOES

BRUSSELS SPROUTS

HONEY GLAZED CARROTS & PARSNIPS

BRAISED RED CABBAGE

STICKY TOFFEE PUDDING

PEAR & ALMOND TART WITH CRÈME FRAÎCHE

CHOCOLATE MOUSSE WITH
PRESERVED CHERRIES & HAZELNUTS

CREME CARAMEL WITH ARMAGNAC PRUNES

SELECTION OF ARTISAN CHEESES & QUINCE 
(Supp £8ph)

V vegetarian · VG vegan · GF gluten-free · DF dairy-free
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ALL £5 EACH
(EXCEPT WHERE NOTED)

LINDISFARNE OYSTER

SALMON TARTARE, CRÈME
FRAÎCHE & HORSERADISH

ROAST BEETROOT &
30 MTH AGED PARMESAN

ENGLISH WAGYU BEEF CARPACCIO
& HOT MUSTARD MAYO

CHEESE GOUGÈRES & EPPING HONEY
LOBSTER ‘COCKTAIL’ (SUPP £10)

NORTH SEA CRAB & TOMATO

CHICKEN LIVER PATE &
PRESERVED CHERRY

RED PRAWN & ‘NDUJA

LEA & PERRINS GLAZED PIGS IN BLANKETS

IBERICO HAM OR CHEDDAR CROQUETTE

MUSHROOM ARANCINI & CEP MAYO

LAMB KOFTA & SUMAC YOGURT

GRILLED SALMON SKEWERS

K- BIRD FRIED CHICKEN & HOT SAUCE

BEEF SHIN NUGGETS &
THOUSAND ISLAND SAUCE

BY THE BAY MUSHROOM TART (VG)

‘BURGER VAN’ WAGYU BEEF SLIDERS
GRILLED ONION, CHEESE, KETCHUP
& MUSTARD (SUPP £3)

TEMPURA RED PRAWN SLIDERS
SPICY MAYO & PICKLED CABBAGE (SUPP £3)

V vegetarian · VG vegan · GF gluten-free · DF dairy-free

(Choose up to 5) (Choose up to 5) SWEET
LEMON MERINGUE ‘PIE'

TREACLE TART & CRÈME FRAÎCHE

OLIVE OIL CHOCOLATE TRUFFLES



PULL UP A CHAIR.
Fancy something more intimate?
Xmas Dinner is cosier than the full office party, but dressier
than an after-work cocktail. Gather everyone around the table
for three festive courses, with plenty of sides to pass around.
It’s served family style, just like Christmas dinner at Nana’s.
Because that’s what it’s all about: great company and even
better food.

Let the drinks flow. 
There’s no rush and the night doesn’t have to end after pud.
Mooch over to the bar. Get another round in. Go on, have a
dance. Make it a late one.

Perfect for:
Small business parties, close-knit teams and groups
who want dinner with built-in afters.

XMAS Dinner



A RESERVED TABLE
Settle in for the evening in our Plant Room dining area.

THREE FESTIVE COURSES
Everything you want from Christmas dinner. Juicy meats,
braised vegetables, golden roasties and a proper pud to
finish.

SERVED FAMILY STYLE
Big dishes for the table, made for passing around and
getting stuck into together.

THE NIGHT AFTER DINNER
Bring in live performers, book a DJ or take over the booth
yourselves.

PRICE:
MENU FROM £39 PER HEAD 
AVAILABLE:
 
GROUP SIZE:
MINIMUM OF 5 MAXIMUM OF 30 

DINNER, DRINKS 
& Built-in Afters
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£39PP

BREAD & BUTTER (£3 per person) Served ‘Family Style’ to be shared by the whole table.

CHICKEN LIVER PATE, WITH PRESERVED
CHERRIES & TOASTED BRIOCHE

SOY & WHISKEY CURED SALMON WITH
SMOKED PICKLES & CREAM CHEESE

BURRATA WITH BLACK TRUFFLE &
TUSCAN OLIVE OIL

BRONZE TURKEY WITH SAUSAGE
STUFFING & GRAVY

BRAISED BEEF SHIN WITH SMOKED
BACON , CHESTNUT MUSHROOMS
& PICKLED ONIONS

GNOCCHI PARISIENNE WITH
COMTÉ & VIN JAUNE

SALT BAKED COD & TARRAGON
BEURRE BLANC

ROAST POTATOES

BRUSSELS SPROUTS

HONEY GLAZED CARROTS & PARSNIPS

BRAISED RED CABBAGE

STICKY TOFFEE PUDDING

PEAR & ALMOND TART WITH CRÈME FRAÎCHE

CHOCOLATE MOUSSE WITH
PRESERVED CHERRIES & HAZELNUTS

CRÈME CARAMEL WITH ARMAGNAC PRUNES

SELECTION OF ARTISAN CHEESES & QUINCE 
(Supp £8ph)

V vegetarian · VG vegan · GF gluten-free · DF dairy-free



EVERYONE GETS WHAT THEY ASKED FOR.
Keeping all your work mates happy
 doesn’t have to be a Christmas miracle.
Book a table as your base for the night, then top up a Freight
Island credit card to spend across our kitchens and bars.
Greek for one. Burgers for another. Asian fusion for you. 
Or split a few plates between the table, picky bits style.
It’s less planning and more party.
Easy.

Perfect for:
Mixed teams, work mates of all ages and groups 
who all want something different.

 Your WayPARTY



YOUR TABLE, YOUR CHOICE
A TABLE FOR YOUR GROUP
Reserved seating gives everyone a base for the night.

A FREIGHT ISLAND CREDIT CARD
Top it up in advance, then use it to buy food and drinks across
the venue.

FOOD YOUR WAY
Everyone can choose what they fancy from Freight Island’s
kitchens.

DRINKS AT THE BAR 
Use your credit for beers, wine, cocktails, soft drinks and more.

MUSIC INCLUDED
Eat, drink and stay for the DJs. Your table booking is only the
beginning of the night.

MINIMUM CREDIT: £20 



MORE THAN
THE OFFICE PARTY
Christmas at Freight Island doesn’t begin and end with dinner.
Come for festive food and seasonal cocktails. 
Stay for live music and late-night DJs. Browse market stalls and local
traders. 
Bring the family for films, activities and a possible visit from the big man
himself.
However you do Christmas, there’s always something else happening.

FOOD · DRINK · MUSIC · LATE NIGHTS



LETS CREATE SOMETHING SPECIAL
GET IN TOUCH TODAY

HEAD OF SALES
ABBY-LEIGH.CAULFIELD@FREIGHTISLAND.COM

SALES AND RESERVATIONS EXECUTIVE 
SHANNON.THOMPSON@FREIGHTISLAND.COM
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